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In the first place, only carefully selected eggs should be submitted to storage: they must be clean and should n ever have been exposed to a temperature greater than 6o° F., otherwise a certain amount of development of an egg, if fertile, may have occurred, resulting in its decomposition later in the store. The quality of an egg can be judged by its transparency to light, this process of examination being termed ' candling .' A new-laid egg appears clear and transparent, the yolk b eing vaguely seen as a rosytinted mass : the air chamber is small. As the egg ages it b ecomes less transparent, appearing slightly marbled ; the yolk is movable along the long axis and the air chamber is larger. Bad eggs appear opaque on candling.
In the second place, attention must be paid to the method of packing when, as is most usual, the eggs are kept in the cold store ; the material used should be clean, odourless and moisture-proof, and the eggs should be so packed that a free circulation of air can occur around them. The temperature of the store should be maintained at 32-33° F. and be kept as constant as possible : the humidity of the air should be about So per cent. : a higher humidity favours the growth of moulds, whilst a lower humidity increases the rate of evaporation of moisture from the eggs. Under the conditions specified the loss of weight of the stored eggs is about 2·68 per cent. over a period of seven months. A free air circulation is essential to keep them in good condition and prevent the growth of moulds. The authors consider in detail the various methods of packing eggs and of obtaining the requisite temperature and humidity in the storage chamber: they suggest that the loss J. Pique of weight by evaporation m ay possibly be prevented by wrapping the eggs in waxed papers, although this would presumably increase their cost somewhat.
Certain changes occur in the eggs during cold storage : the white becomes more viscous, losing water both to the yolk and externally by evaporation; the yolk membrane becomes more delicate, and when the egg is broken the yolk also is very liable to break, a familiar sign of age in an egg. Moreover, after about six months the eggs acquire an unpleasant taste from the packing material unless, as mentioned above, this is odour less and moisture-proof. The food value of stored eggs, however, is probably little inferior to that of new-laid : no loss of vitamin A has been detected even after long storage.
The removal of eggs from cold store requires care, since unless their temperature has risen to that of the outside air, moisture will be deposited on their surfaces, or they will ' sweat,' as it is called : and a damp egg does not fetch so good a price as a dry one. The process of 'defrosting' requires about twenty-four hours.
After a short account of the storage of eggs in water-glass or lime-water, T . Moran describes some experiments on the effects of low temperatures upon eggs. After freezing and thawing again, it is found that the liquid part of the white has increased and the viscous p art decreased in amount, the extent of the change depending on the t emperature reached a nd the time of exposure to that temperature. On the other hand, the yolk shows no change unless the temperature h as fallen b elow -6° C., and unless freezing has actually occurred. If the egg is kept at this temperature for a sufficient length of time, on thawing the yolk is found to be in a stiff pasty condition ; if the processes of freezing and thawing are carried out sufficiently rapidly this change does not occur. It appears to be due to a precipitation of lecitho-vitellin, so that re-solution does not occur on thawing: it is to be noted that simple freezing alone, at a temperature above -6° C., does not produce the change, so that it occurs at a time when the egg is frozen solid.
The effect of temperature on the life of the embryo was also studied. At -6° C. the embryo dies immediately: fertility is maintained longest at 8-!0° C., up to a maximum of about five weeks. The author points out in this connexion that the embryo is cold blooded up to about the twentieth day of development.
Apart from its scientific interest, the report merits the attention of all those engaged in the commercial production of eggs in Great Britain.
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